In this conference, faculty members from Harvard Medical School and the Harvard T.H. Chan School of Public Health along with nutrition researchers from other prestigious institutions present the state of the science of diet and nutrition. These experts are joined by world class culinary and nutrition educators from The Culinary Institute of America to lead demonstrations and hands-on teaching sessions-literally in the kitchen-for healthcare providers who want to learn about selection, purchase, and preparation strategies and techniques for healthy foods and healthy cooking. Conference attendees will not only be exposed to the latest systematic reviews of nutrition science, they will also taste, prepare, and learn to teach others to enjoy a broad selection of foods and beverage that can reduce disease risk and, ideally, replace unhealthy habits.
Healthy Kitchens, Healthy Lives ®

Caring for Our Patients and Ourselves
o v e r v i e w One goal of this conference is to transfrom attendees into advocates and role models for healthy food and lifestyle choices. One goal of this conference is to transfrom attendees into advocates and role models for healthy food and lifestyle choices. By way of analogy, until physicians actually quit smoking en masse (remember the 1970s?), they were far less capable of and enthusiastic about counseling their patients to quit smoking.
The faculty of this conference is committed to providing information and hands-on knowledge to enable conference attendees to serve as teachers and role models in the areas of food selection and preparation, mindfulness, and physical activity.
Course Objectives
Through plenary lectures, culinary demonstrations, hands-on kitchen sessions, interactive workshops, and meals and tastings, attendees will achieve the following learning objectives.
• Summarize what we know about opportunities to optimize our diets based on the current state of the science, as well as the current and likely future public health costs of inaction.
• Provide sufficient information to allow attendees to intelligently distinguish various popular diets and to advise patients and clients based on the research associated with these diets.
• Provide state of the science updates pertaining to dietary fats, carbohydrates, protein, and the foods and beverage that relate to these findings.
• Provide pragmatic information that enables conference attendees to thoughtfully advise patients, clients, and consumers about healthy menu strategies for dining at home and away from home.
• Provide multiple opportunities for attendees to see, taste, and make a variety of healthy food and beverage options.
• Engage executives from insurance companies, hospitals, educational organizations, retirement facilities, and the military to discuss successful strategies whereby health-promoting, nutrient-rich menu options can be made increasingly available to the general public.
Learning Objectives
• Understand American culinary trends, and how to leverage consumer interest in world flavors and the plant-based, health-promoting cuisines of Asia, Latin America, and the Mediterranean.
• Discuss cost and lifestyle issues related to healthy food shopping, cooking, and eating-and approaches to healthy diets that can be affordable for lower income individuals and budget-challenged families.
• Prepare a variety of healthy food options, including salads, whole grains, lean proteins, and vegetarian dishes.
• Discuss strategies for healthy cooking and eating that are fast, easy, approachable, and affordable.
• Present to patients, clients, and colleagues the critical importance of regular movement/exercise and mindfulness with regard to dietary food choices and weight management.
• Identify credible resources including newsletters, websites, and other online resources related to nutrition, weight-management, and flavorful, healthy cuisine.
